Epidemics of food-borne listeriosis with high (about 30%) fatality rates (1, 3, 12) have resulted in concern about the incidence and control of Listeria monocytogenes in the food supply and the environment. Fresh vegetables are of particular interest. An epidemic in 1981 was linked to raw cabbage (12), and lettuce, celery, and tomatoes were suspected vehicles of transmittal in another cluster of cases (6). This study attempted to determine Listeria contamination of 10 types of fresh produce obtained from two Minneapolis area supermarkets from October 1987 through August 1988.
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MATERIALS AND METHODS
A total of 1,000 test samples of produce were examined by the Food and Drug Administration method for isolation of Listeria spp. (9, 10) , with LiCl-phenylethanol-moxalactam (LPM) agar (7) added in the last 280 tests. The produce included broccoli, cabbage, carrots, cauliflower, cucumbers, lettuce, mushrooms, potatoes, radishes, and tomatoes.
All produce was tested as obtained from the supermarket, without any further rinsing or cleaning. The vegetables were cut, and 25-g portions of each were spooned into 225 ml of enrichment broth and incubated at 30°C. At 24 h and at 7 days, the broth was streaked on modified McBride agar (MMA). The MMA was incubated for 48 h and examined by reflected light (9, 10) . LPM agar (7) not differ significantly at the ot = 0.05 level; however, if the LPM agar had been used for the duration of the study, the difference might have been significant. The LPM agar showed marked selectivity, suppressing nearly all the background growth of the vegetable microflora.
Four species, L. mnonocytogenes, L. innociua, L. seeligeri, and L. welshimeri, were isolated from the various produce ( The Listeria sp. found in all contaminated mushrooms (12%) was L. innocuia (Table 3) . Additional investigation would be needed to determine whether mushrooms, which are grown in a composted material, can be considered free of L. monocytogenes and, if so, whether L. innolea is the only Listeria sp. able to survive the composting procedure or whether something about the composting procedure changes the pathogenic hemolytic characteristic, resulting in the nonpathogenic L. innc)cua strain.
The L. inonocytogenes isolates were identified as predominantly serotype la, factor 1 ( Table 3) . These isolates, which were found on vegetables, probably came from the soil (environment) in which the vegetables grew. Our experience with dairy products has shown that this serotype is also common in the environment of the production facility, 
